
1. Keep dough and toppings refrigerated.
Bring dough to room temperature 
before using.  

A u b r e e ' s  t a k e  h o m e  p i z z a  k i t s
All ovens are different. Below are basic recommendations for our pizza kits. 

2. Pre-heat oven to 400℉
degrees. 

3. Lightly flour surface and roll out dough
to desired shape. Keep the flat portion
(bottom) of the dough ball on the bottom.

4. Transfer dough to greased baking sheet.  

6. Spread sauce over
dough; add cheese and
toppings. 

7. Bake on center rack in oven for
approximately 15 minutes. Watch
carefully for desired crispness. 

8. Let rest for 5
minutes, cut, and
enjoy! 

5. Use a fork to poke holes all over
pizza dough.

1. Keep dough and toppings refrigerated.
Bring dough to room temperature 
before using.  

Aubree's take home Gluten
free pizza kits

All ovens are different. Below are basic recommendations 
for our pizza kits. 

2. Pre-heat oven to 400℉ degrees. 

3. Spread sauce over dough; add cheese
and toppings. 

4. Bake on center rack in oven for
approximately7-10 minutes. Watch
carefully for desired crispness. 

5. Let rest for 5 minutes, cut, and enjoy! 


